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Authority  : The  provisions  or  this  subpart 
Issued  under  secs.  203,  205,  60  Stat.  1087,  as 
amended.  1090  as  amended;  7 U.S.C.  1622, 
1624. 

Grades 

§51.750  U.S.  Fancy. 

“U.S.  Fancy”  consists  of  grapefruit 
which  meet  the  following  require- 
ments: 


Size  and  Pack 

51.762  Size  and  pack. 

Definitions 

51.763  Similar  varietal  characteristics. 

51.764  Well  colored. 

51.765  Firm. 

51.766  Well  formed. 

51.767  Mature. 

51.768  Smooth  texture. 

51.769  Injury. 

51.770  Discoloration. 

51.771  Fairly  well  colored. 

51.772  Fairly  smooth  texture. 

51.773  Damage. 

51.774  Fairly  firm. 

51.775  Slightly  misshapen. 

51.776  Slightly  rough  texture. 

51.777  Serious  damage. 

51.778  Slightly  colored. 

51.779  Misshapen. 

51.780  Slightly  spongy. 


‘Compliance  with  the  provisions  of  these 
standards  shall  not  excuse  failure  to  comply 
with  the  provisions  of  the  Federal  Food, 
Drug  and  Cosmetic  Act,  or  with  applicable 
State  Laws  and  regulations. 


(a)  Basic  requirements: 

( 1 )  Discoloration; 

(1)  Not  more  than  one- tenth  of  the 
surface,  in  the  aggregate,  may  be  af- 
fected by  discoloration.  (See  § 51.770.) 

(2)  Firm; 

(3)  Mature; 

(4)  Similar  varietal  characteristics; 

(5)  Smooth  texture; 

(6)  Well  colored;  and, 

(7)  Well  formed. 

(b)  Free  from: 

( 1 ) Ammoniation; 

(2)  Bruises; 

(3)  Buckskin; 

(4)  Caked  melanose; 

(5)  Cuts  not  healed; 

(6)  Decay; 

(7)  Growth  cracks; 

(8)  Scab; 

(9)  Spraybum;  and, 

(10)  Wormy  fruit. 

(c)  Free  from  injury  caused  by: 

(1)  Green  spots; 

(2)  Oil  Spots; 

(3)  Scale; 

(4)  Scars; 
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(5)  Skin  breakdown;  and, 

(6)  Thorn  scratches. 

(d)  Free  from  damage  caused  by: 

(1)  Dirt  or  other  foreign  material; 

(2)  Disease; 

(3)  Dryness  or  mushy  condition; 

(4)  Hail; 

(5)  Insects; 

(6)  Sprouting; 

(7)  Sunburn;  and, 

(8)  Other  means. 

(e)  For  tolerances  see  § 51.761. 

§ 51.751  U.S.  No.  1. 

“U.S.  No.  1”  consists  of  grapefruit 
which  meet  the  following  require- 
ments: 

(a)  Basic  requirements: 

(1)  Discoloration; 

(1)  Not  more  than  one-third  of  the 
surface,  in  the  aggregate,  may  be  af- 
fected by  discoloration.  (See  § 51.770.) 

(2)  Fairly  smooth  texture; 

(3)  Fairly  well  colored; 

(4)  Firm; 

(5)  Mature; 

(6)  Similar  varietal  characteristics; 
and, 

(7)  Well  formed. 

(b)  Free  from: 

(1)  Bruises; 

(2)  Cuts  not  healed; 

(3)  Decay; 

(4)  Growth  cracks;  and, 

(5)  Wormy  fruit. 

(c)  Free  from  damage  caused  by: 

(1)  Ammoniation; 

(2)  Buckskin; 

(3)  Caked  melanose; 

(4)  Dirt  or  other  foreign  material; 

(5)  Disease; 

(6)  Dryness  or  mushy  condition; 

(7)  Green  spots; 

(8)  Hail; 

(9)  Insects; 

(10)  Oil  spots; 

(11)  Scab; 

(12)  Scale; 

(13)  Scars; 

(14)  Skin  breakdown; 

(15)  Spray  burn; 

(16)  Sprouting; 

(17)  Sunburn; 

(18)  Thorn  scratches;  and, 

(19)  Other  means. 

(d)  For  tolerances  see  § 51.761. 


§ 51.752  U.S.  No.  1 Bright. 

The  requirements  for  this  grade  are 
the  same  as  for  U.S.  No.  1 except  that 
no  fruit  may  have  more  than  one-fifth 
of  its  surface,  in  the  aggregate,  affect- 
ed by  discoloration. 

(a)  For  tolerances  see  § 51.761. 

§ 51.753  U.S.  No.  1 Golden. 

The  requirements  for  this  grade  are 
the  same  as  for  U.S.  No.  1 except  that 
not  more  than  the  number  of  fruits 
permitted  in  § 51.761,  Tables  I and  II, 
shall  have  more  than  one-third  of 
their  surface,  in  the  aggregate,  affect- 
ed by  discoloration. 

(a)  For  tolerances  see  § 51.761. 

§ 51.754  U.S.  No.  1 Bronze. 

The  requirements  for  this  grade  are 
the  same  as  for  U.S.  No.  1 except  that 
all  fruit  must  show  some  discoloration. 
Not  less  than  the  number  of  fruits  re- 
quired in  § 51.761,  Tables  I and  II, 
shall  have  more  than  one-third  of 
their  surface,  in  the  aggregate,  affect- 
ed by  discoloration.  The  predominat- 
ing discoloration  on  these  fruits  shall 
be  of  rust  mite  type. 

(a)  For  tolerances  see  § 51.761. 

§ 51.755  U.S.  No.  1 Russet. 

The  requirements  for  this  grade  are 
the  same  as  for  U.S.  No.  1 except  that 
not  less  than  the  number  of  fruits  re- 
quired in  § 51.761,  Tables  I and  II, 
shall  have  more  than  one-third  of 
their  surface,  in  the  aggregate,  affect- 
ed by  any  type  of  discoloration. 

(a)  For  tolerances  see  § 51.761. 

§ 51.756  U.S.  No.  2 

“U.S.  No.  2”  consists  of  grapefruit 
which  meet  the  following  require- 
ments: 

(a)  Basic  requirements: 

(1)  Discoloration; 

(1)  Not  more  than  one-half  of  the 
surface,  in  the  aggregate,  may  be  af- 
fected by  discoloration.  (See  § 51.770.) 

(2)  Fairly  firm; 

(3)  Mature; 

(4)  Similar  varietal  characteristics; 

(5)  Slightly  colored; 
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(6)  Not  more  than  slightly  misshap- 
en; and, 

(7)  Not  more  than  slightly  rough 
texture. 

(b)  Free  from: 

(1)  Bruises; 

(2)  Cuts  not  healed; 

(3)  Decay; 

(4)  Growth  cracks;  and, 

(5)  Wormy  fruit. 

(c)  Free  from  serious  damage  caused 
by: 

(1)  Ammoniation; 

(2)  Buckskin; 

(3)  Caked  melanose; 

(4)  Dirt  or  other  foreign  material; 

(5)  Disease; 

(6)  Dryness  or  mushy  condition; 

(7)  Green  spots; 

(8)  Hail; 

(9)  Insects; 

(10)  Oil  spots; 

(11)  Scab; 

(12)  Scale; 

(13)  Scars; 

(14)  Skin  breakdown; 

(15)  Sprayburn; 

(16)  Sprouting; 

(17)  Sunburn; 

(18)  Thorn  scratches;  and, 

(19)  Other  means. 

(d)  For  tolerances  see  § 51.761. 

8 51.757  U.S.  No.  2 Bright. 

The  requirements  for  this  grade  are 
the  same  as  for  U.S.  No.  2 except  that 
no  fruit  may  have  more  than  one-fifth 
of  its  surface,  in  the  aggregate,  affect- 
ed by  discoloration. 

(a)  For  tolerances  see  § 51.761. 

8 51.758  U.S.  No.  2 Russet. 

The  requirements  for  this  grade  are 
the  same  as  for  U.S.  No.  2 except  that 
not  less  than  the  number  of  fruits  re- 
quired in  § 51.761,  Tables  I and  II, 
shall  have  more  than  one-half  of  their 
surface,  in  the  aggregate,  affected  by 
discoloration. 

(a)  For  tolerances  see  § 51.761. 


8 51.759  U.S.  No.  3. 

“U.S.  No.  3”  consists  of  grapefruit 
which  meet  the  following  require- 
ments: 

(a)  Basic  requirements: 

(1)  Mature; 

(2)  Misshapen; 

(3)  Poorly  colored; 

(i)  Not  more  than  25  percent  of  the 
surface  may  be  of  a solid  dark  green 
color. 

(4)  Rough  texture,  not  seriously 
bumpy; 

(5)  Similar  varietal  characteristics; 
and 

(6)  Slightly  spongy. 

(b)  Free  from: 

(1)  Cuts  not  healed; 

(2)  Decay;  and, 

(3)  Wormy  fruit. 

(c)  Free  from  very  serious  damage 
caused  by: 

(1)  Ammoniation; 

(2)  Bruises; 

(3)  Buckskin; 

(4)  Caked  melanose; 

(5)  Disease; 

(6)  Dryness  or  mushy  condition; 

(7)  Growth  cracks; 

(8)  Hail; 

(9)  Insects; 

(10)  Scab; 

(11)  Scale; 

(12)  Scars; 

(13)  Skin  breakdown; 

(14)  Sprayburn; 

(15)  Sprouting; 

(16)  Sunburn;  and, 

(17)  Other  means. 

(d)  For  tolerances  see  § 51.761. 

Unclassified 

8 51.760  Unclassified. 

“Unclassified”  consists  of  grapefruit 
which  have  not  been  classified  in  ac- 
cordance with  any  of  the  foregoing 
grades.  The  term  “unclassified”  is  not 
a grade  within  the  meaning  of  these 
standards  but  is  provided  as  a designa- 
tion to  show  that  no  grade  has  been 
applied  to  the  lot. 


Tolerances 
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§ 51.761  Tolerances. 

In  order  to  allow  for  variations  inci- 
dent to  proper  grading  and  handling 
in  each  of  the  foregoing  grades,  based 
on  sample  inspection,  the  number  of 
defective  or  off-size  specimens  in  the 
individual  sample,  and  the  number  of 
defective  or  off-size  specimens  in  the 
lot  shall  be  within  the  limitations 
specified  in  Tables  I and  II. 
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'AL— Absolute  limit  permitted  in  individual  33-count  sample. 

2 Sample  size— 33  count. 

’Acceptance  number— Maximum  or  minimum  number  of  defective  or  off-size  fruit  permitted. 
4 Preferred  number  of  samples  for  this  acceptance  number. 
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Size  and  Pack 

§ 51.762  Size  and  pack. 

(a)  When  grapefruit  is  place-packed 
in  approved  % bushel  containers,2  the 
size  and  count,  pack  and  diameter 
range  of  the  fruit  shall  be  as  follows: 


Table  III 


Size  and  Count 

Pack 

Rows 

Layers 

Diameter 
range  in 
inches 

14  1 

2 x 1 

3 

3 

fie 

18 

2x2 

3 

3 

fie 

23 

3x2 

3 

3 

fie 

27 

3x3 

3 

3 

?16 

32 

4x3 

3 

3 

fie 

36 

4x4 

3 

3 

?16 

40 

4x5 

3 

3 

*6 

48 

3x3 

4 

4 

fie 

56 

4x3 

4 

4 

fie 

64 

4x4 

4 

4 

fie 

‘Size  14  may  be  packed  in  a layer  pack  with  6 
fruit  in  the  bottom  layer,  2 fruit  in  the  second 
layer,  and  6 fruit  in  the  top  layer. 


(b)  The  actual  count  and  pack  shall 
not  deviate  from  that  shown  in  the 
above  table  for  each  respective  size 
except  when  a protective  tray  or  simi- 
lar device  which  displaces  one  or  more 
fruit  is  placed  in  the  container.  In  this 
event,  both  the  size  and  actual  count 
shall  be  shown  on  the  container. 

(c)  When  grapefruit  is  not  place- 
packed,  the  sizes  and  respective  diame- 
ter ranges  shown  in  paragraph  (a)  of 
this  section  shall  apply;  and  the  fruit 
in  each  respective  size  shall,  when 
place-packed  in  approved  % bushel 
containers,2  meet  the  respective  pack 
arrangements  and  at  point  of  origin 
meet  the  requirements  of  “Well  filled" 
as  set  forth  in  paragraph  (d)  of  this 
section. 

(d)  At  point  of  origin  all  containers 
in  which  fruit  is  place-packed  shall  be 
“Well  filled."  3 


2 Approved  %,  bushel  containers  are  those 
containers  currently  defined  in  section  20- 
39.03(1)  of  the  Official  Rules  Affecting  The 
Florida  Citrus  Industry,  Pursuant  to  Chap- 
ter 601,  Florida  Statutes,  or  as  the  defini- 
tion of  such  containers  may  hereafter  be 
amended. 


(e)  Not  more  than  the  number  of 
fruits  permitted  in  § 51.761,  Tables  I 
and  II,  may  fail  to  meet  the  diameter 
range  requirements  as  specified  in 
paragraph  (a)  or  (c)  of  this  section. 

(f)  In  order  to  allow  for  variations 
incident  to  proper  packing,  not  more 
than  5 percent  of  the  containers,  if 
“place-packed,”  or  not  more  than  10 
percent  of  the  containers,  if  “volume- 
filled,"  in  any  lot  may  fail  to  meet  the 
count  or  pack  arrangements,  or  at 
point  of  origin  the  requirements  of 
“Well  filled."  3 

Definitions 

§ 51.763  Similar  varietal  characteristics. 

“Similar  varietal  characteristics" 
means  that  the  fruits  in  any  container 
are  similar  in  color  and  shape. 

§ 51.764  Well  colored. 

“Well  colored"  means  that  the  fruit 
is  yellow  in  color  with  practically  no 
trace  of  green  color. 

§ 51.765  Firm. 

“Firm"  means  that  the  fruit  is  not 
soft,  or  noticeably  wilted  or  flabby, 
and  the  skin  is  not  spongy  or  puffy. 

§ 51.766  Well  formed. 

“Well  formed”  means  that  the  fruit 
has  the  shape  characteristic  of  the  va- 
riety. 


3 “Well  filled”  shall  have  the  same  mean- 
ing currently  assigned  that  term  in  section 
20-39.11(2)  of  Official  Rules  Affecting  The 
Florida  Citrus  Industry,  Pursuant  to  Chap- 
ter 601,  Florida  Statutes,  or  as  the  defini- 
tion of  such  term  may  hereafter  be  amend- 
ed. 
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§ 51.767  Mature. 

“Mature”  shall  have  the  same  mean- 
ing currently  assigned  that  term  in 
sections  601.16,  601.17,  and  601.18  of 
the  Florida  Citrus  Code  of  1949,  as 
amended  (Chs.  28090  and  29760,  Laws 
of  Florida,  1953  and  1955),  or  as  the 
definition  of  such  term  may  hereafter 
be  amended. 


§ 51.768  Smooth  texture. 

“Smooth  texture”  means  that  the 
skin  is  thin  and  smooth  for  the  variety 
and  size  of  the  fruit. 

§ 51.769  Injury. 

“Injury”  means  any  specific  defect 
described  in  § 51.783,  Table  IV;  or  an 
equally  objectionable  variation  of  any 
one  of  these  defects,  any  other  defect, 
or  any  combination  of  defects,  which 
slightly  detracts  from  the  appearance, 
or  the  edible  or  marketing  quality  of 
the  fruit. 

§ 51.770  Discoloration. 

“Discoloration”  means  russeting  of  a 
light  shade  of  golden  brown  caused  by 
rust  mite  or  other  means.  Lighter 
shades  of  discoloration  caused  by 
smooth  or  fairly  smooth  superficial 
scars  or  other  means  may  be  allowed 
on  a greater  area,  or  darker  shades 
may  be  allowed  on  a lesser  area,  pro- 
vided no  discoloration  caused  by 
speck-type  melanose  or  other  means 
may  detract  from  the  appearance  of 
the  fruit  to  a greater  extent  than  the 
shade  and  amount  of  discoloration  al- 
lowed in  the  grade. 

§ 51.771  Fairly  well  colored. 

“Fairly  well  colored”  means  that, 
except  for  an  aggregate  area  of  green 
color  which  does  not  exceed  the  area 
of  a circle  1 inch  (25.4  mm)  in  diame- 
ter, the  yellow  or  orange  color  pre- 
dominates over  the  green  color. 


§ 51.772  Fairly  smooth  texture. 

“Fairly  smooth  texture”  means  that 
the  skin  is  fairly  thin  and  not  coarse 
for  the  variety  and  size  of  the  fruit. 

§ 51.773  Damage. 

“Damage”  means  any  specific  defect 
described  in  § 51.783,  Table  IV;  or  an 
equally  objectionable  variation  of  any 
one  of  these  defects,  any  other  defect, 
or  any  combination  of  defects,  which 
materially  detracts  from  the  appear- 
ance, or  the  edible  or  marketing  qual- 
ity of  the  fruit. 

§ 51.774  Fairly  firm. 

“Fairly  firm”  means  that  the  fruit 
may  be  slightly  soft,  but  not  bruised, 
and  the  skin  is  not  spongy,  or  puffy. 

§ 51.775  Slightly  misshapen. 

“Slightly  misshapen”  means  that 
the  fruit  has  fairly  good  shape  charac- 
teristic of  the  variety  and  is  not  more 
than  slightly  elongated  or  pointed  or 
otherwise  deformed. 

§ 51.776  Slightly  rough  texture. 

“Slightly  rough  texture”  means  that 
the  skin  may  be  slightly  thick  but  not 
excessively  thick,  materially  ridged  or 
grooved. 

§ 51.777  Serious  damage. 

“Serious  damage”  means  any  specif- 
ic defect  described  in  § 51.783,  Table 
IV;  or  an  equally  objectionable  vari- 
ation of  any  one  of  these  defects,  any 
other  defect,  or  any  combination  of 
defects,  which  seriously  detracts  from 
the  appearance,  or  the  edible  or  mar- 
keting quality  of  the  fruit. 

§ 51.778  Slightly  colored. 

“Slightly  colored”  means  that 
except  for  an  aggregate  area  of  green 
color  which  does  not  exceed  the  area 
of  a circle  2 inches  (50.8  mm)  in  diame- 
ter, the  fruit  surface  shows  some 
yellow  color. 
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§ 51.779  Misshapen. 

“Misshapen”  means  that  the  fruit  is 
decidedly  elongated,  pointed,  or  flat- 
sided. 

§ 51.780  Slightly  spongy. 

“Slightly  spongy”  means  that  the 
fruit  is  puffy  or  slightly  wilted  but  not 
flabby. 

§ 51.781  Very  serious  damage. 

“Very  serious  damage”  means  any 
specific  defect  described  in  § 51.783, 
Table  IV;  or  an  equally  objectionable 
variation  of  any  one  of  these  defects, 
any  other  defect,  or  any  combination 
of  defects,  which  very  seriously  de- 
tracts from  the  appearance,  or  the 
edible  or  marketing  quality  of  the 
fruit. 

§ 51.782  Diameter. 

“Diameter”  means  the  greatest  di- 
mension measured  at  right  angles  to  a 
line  from  stem  to  blossom  end. 


§ 51.783  Classification  of  defects. 
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References  to  area  or  aggregate  area,  or  length  or  length  are  based  on  a 36  size  grapefruit. 


14 


Visual  Aid 
§ 51.784  Visual  Aid. 

(a)  USDA  Visual  Aid  CIT-(FL)-L-1, 
consists  of  a booklet  containing  color 
reproductions  of  Florida  grapefruit  il- 
lustrating certain  grade  requirements, 
namely  color,  shape,  varietal  charac- 
teristics, discoloration,  and  other  de- 
fects as  set  forth  in  these  standards. 
This  visual  aid  may  be  examined  in 
the  Fruit  and  Vegetable  Division, 
AMS,  U.S.  Department  of  Agri- 
culture, South  Building,  Washington, 
D.C.  20250;  in  any  field  office  of  the 
Fresh  Fruit  and  Vegetable  Inspection 
Service;  or  upon  request  of  any  au- 
thorized inspector  of  such  service.  Du- 
plicates of  this  visual  aid  may  be  pur- 
chased from  the  John  Henry  Co.,  Post 
Office  box  17099,  Lansing,  MI  48901. 


Done  at  Washington,  D.C..  on  October  27, 
1980. 

Thomas  P.  Grumbly, 

Acting  Administrator,  Food  Safety  and 
Quality  Service. 
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